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i (54) Title: PACKING FOR USE WHEN COOKING DOUGH AND FOOD ITEMS IN A MICROWAVE OVEN 




(57) Abstract: There is described packing (2) of cardboard and shaped as a tube, preferably horizontal, or a box for use in cooking 
dough products (38) and other fast-food products, e.g. pizza, pita bread, French loaves, hamburgers, calzones, spring rolls, or breaded 
products, e.g. breaded chicken or fish pieces, in a microwave oven, the packing having a susceptor coating (4) on parts of internal 
areas, where a lower part of the packing has such a shape or is formed with such shaped spacing means, e.g. legs (8, 30), that access 
for ventilation for a part of the underside of the packing is ensured, and where the packing (2) at the said underside part (16) and 
preferably in one or more side walls (6, 24) have ventilation openings (36), the mutual position and shape of which are adapted to the 
shape of the packing, of the dough item and/or of the product. By means of simple measures is hereby achieved an optimal packing 
which is suited as an internal sales packing as well as for use in cooking the dough product or the product ii 
packing according to the invention may e.g. be placed in an outer packing that e.g. consists of a plastic bag. 
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Packing for use whran cooking dough and food 
items in a microwave oven. 

Backgroimd of the invention 

The present invention concerns a packing for use in cooking dough and food products 
in amicrowave oven and of the kind indicated in the preamble of claim 1. 

Cooking of dough products, e.g. French loaves, or fast-food products comprising some 
kind of dough wrapping, e.g. spring roils, have hitherto not been possible to postbake 
in microwave oven with satisfactory result. Most often, it happens that the dough en- 
veloping is not properly baked, i.e. it lacks crispness, because the sw&cs still contains 
too much moisEhire, or overbaking with resulting scorcMng of the product occurs. 

It is the purpose of the mvention to indicate a packing of the kind maationed in the 
introduction, the packing making it possible to cook dough products and other fast- 
food products by means of simple measures in a microwave oven in such a way that 
the packing ensures optknal baking conditions for dough products and other fest-food 
products, so that a crisp surface is achieved without overbaking or moisture accumu- 
lation in the surface of the food product 

The packing according to tbe invention is characterised in that a lower part of the 
packing has such a shape or is formed with such shaped spacing means, e.g. legs, that 
access for ventilation to a part of the underside of the packing is ensured, and that the 
packing at the said underside part and preferably in one or more side walls have venti- 
lation openings, the mutual position and shape of which are adapted to the shape of the 
packing, of the dough item and/or of the product. By means of simple measures is 
hereby achieved an optimal packing which is suited as an internal sales packing as 
well as for use in cooking the dough item or the product in a microwave oven. The 
packing according to the invention may e.g. be placed in an outer packing that e.g. 
consists of a plastic bag. Possibly a bag of pre-baked French loaves, as freeze goods, 
may contain a number of tube packings according to the invention for successive use 
in postbaking of one or more French loaves at a time in a microwave oven. 
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Suitably, the pacldng according to the invention may be designed as a horizontal tube 

with four-edged, preferably rectangular, cross-section, which fturthermore may be de- 
signed so that the spacing means at one side of the packing are constituted by a lower, 
projecting edge of the pacldng material and by feet punched along a bending line at the 
5 opposite side of the packing. 

A particularly simple and advantageous embodiment of the invention may furthermore 
be achieved in that the ventilation openings are constituted by narrow, elongate open- 
ings which are formed in a bottom part of the packing along opposite sides of the bot- 
10 torn part and along a lower part and preferably also along an upper part of opposite 
side walls of the packing. 

As application for several pieces of dough or food products, the packing according to 
the invention may fiirthermore be designed so that it has two tubular compatments 
15 and is formed with narrow elongate ventilation openings at each their side of a central 
partitioning wall in a bottom part as well as in an upper wall. 

Alternatively, the packing according to the invention may be formed as a horizontd 
tube with circular cross-section and preferably open ends, the packing being peculiar 
20 in that the packing at each their side of a lower central generatrix is formed with a 
number of e.g. semi-circular cut-outs forming lugs of material which are designed to 
be bent out and constitute support legs for the packing. 

As a further alternative, the packing according to the invention may be shaped as a 
25 horizontal tube with triangular cross-section and with preferably open ends, the pack- 
ing being peculiar in tiiat the said spacing means are constituted by semi-circular cut- 
outs formed along bending lines at opposite, acutely angled outer edges of the packing, 
flie cut-oute forming material lugs arranged for being bent out and constituting feet for 
tlie packing, and that the ventilation openings are constituted by narrow, elongate aper- 
30 tures formed in the side walls of the pacldng, preferably at both sides of the acutely 
angled edges of the packing. 
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As a stai further alternative, the packing according to the invention may be shaped as a 

horizontal tube with oval cross-section and preferably open ends, the packing being 
peculiar in that it at each their side of a lower central generatrix is formed with a num- 
ber of e.g. semi-circular cut-outs forming lugs of material which are designed to be 
5 bent out and constitute support legs for the packing. 

According to a fiirther alternative, the packing according to the invention may be 
shaped as a horizontal tube with hexagonal cross-section and preferably open ends, the 
packing being peculiar in that it, at each their side of a plane bottom part, is formed 
10 with a number of e.g. semi-circular cut-outs forming lugs of material which are de- 
signed to be bent out and constitute support legs for the packing. 

With the purpose of adapting the packing according to the invention to any desired 
product and to any desired decoration, it may be advantageous that the ventilation 
15 openings may be any desired mutual position and shape, such as oval, round, four- 
edged, rectangular, elongate with senod-circular ends, etc. 



With the purpose of ensuring criq)ness of the surfece of dough and food products it 
may be particularly advantageous that the susceptor coating on an inner side of the 
20 bottom part is formed with apertures, e.g. perforations allowing the packing material 
to absorb fat and moisture. 



Description of the drawiij^ 

The mvention is explained in more detail in the foUowmg with reference to the draw- 
25 ing on which: 



Fig. 1 shows a perspective view of an embodunent of a tubular packing according to 
the invention. 

Fig. 2 shows a simplified, perspective view of the packing according to the inven- 
30 tion of Fig. 1, particularly for illustrating the special feet on the packing, 

Fig. 3 shows a schematic end view of the packing shown in Figs. 1 and 2, shown 
with dough products with oval cross-section, for illustrating the surrounding 
ventilation through respective ventilation openings of the packing. 



) 02/40374 PCT/DKOl/00751 
4 

Fig. 4 shows a perspective view of a forther embodiment of a tubular packing ac- 
cording to the invention with triangular cross-section. 

Fig. 5 shows a perspective view of a further embodiment of a tubular packing ac- 
cording to the invention with oval cross-section. 

Fig. 6 shows a schematic end view of the packing shown in Fig. 5, placed on a plane 
support surface, 

Fig. 7 shows a perspective view of a still further embodiment of a tubular packing 
according to the invention with hexagonal cross-section. 

Fig. 8 shows a perspective view of a still further embodiment of a tubular packing 
according to the invention with square cat)ss-section. 

Fig. 9 shows perspective view of a still fiirther embodiment of a tubular packing 
according to the invention with circular cross-section. 

Fig. 10 shows a perspective view of a still further embodiment of a tubular packing 
accordmg to the invention witb, two rectangular chambers, 

Fig. 1 1 shows a sunplified perspective view of a still further embodiment of a pack- 
ing according to the invention with the shape of a flat box with open ends, 

Fig, 12 shows a schematic end view of a still fiuther embodiment of a packing ac- 
cording to the invention with bottom and top parts hinged together for form- 
ing a flat box with open ends. 

Fig. 13 shows a schematic end view of a still further embodiment of a packing ac- 
cording to the invention, consisting of two separate, uniform tray and lid parts 
with open ends, and 

Fig. 14 shows a schematic end view of a still fiirther embodiment of a packing ac- 
cording to the invention, consisting of a tray with open end and a plane lid. 

The packing 2 shown m Figs. 1-3 consists of cardboard provided internally with a 
susceptor coating 4, and which has a tubular rectangular cross-section, as the tube 
packing 2, in order to take up the least possible space, is intended for folding into a 
double walle4 plane item which is raised to the tube shape only in the situation of use. 



The tube packing 2, which is e.g. intended for use in the final cooking of pre-baked 
dou^ items, e.g. French loaves, in a microwave oven, are folded and glued together in 
such a way that a side wall 6 has a lower, projecting edge part 8 which, as most clearly 
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shown in Fig. 2, has saw-tooth shape, so that a large number of feet 10 with V-shaped 

interspaces 14 are formed, i.e. so that a bottom surface 16 of the tube packing 2 may 
be lifted free from a plane support surfece (Fig. 3). 

5 At the opposite side, the tube packing 2 is provided with semi-circvilar cut-outs 26 in 
csonnection with a bending edge 20 between the bottom surfece 16 and a side wall 24, 
the cut-outs forming material lugs 28 arranged to be bent out and constitute support 
legs 30 for the packing 2 so that this may be Ufted off the support surface 18 at oppo- 
site sides of the bottom surfece 16. histead of the jmijecting edge at one side of the 
1 0 tube packing 2, this may be formed with punchings at both side, preferably in connec- 
tion with a line of bending, the punchings enabling the forming of feet when turning 
down material lugs which, apart from that, may have any suitable shape. 

, In the side walls 6 and 24, the bottom surface 16 and preferably also in a top side 34, 
15 the tube packing 2 is formed with narrow, elongate veatilation apertures 36 which, as 
shown in Fig. 3, ensure good ventilation to a dough item 38 during final baking in a 
microwave oven. Note that the dough item, e.g. a French loa^ at all sides is in contact 
with the mtemal susceptor coating 4 of Ihe pacMng 2, whereas the free comer areas 
between the dough item 38 and the packing 2, as shown with arrows 40, is efficiently 
20 ventilated. 

It is to pointed out tibat the said ventilation openings may have any shape and placing, 
as it is in view, of course, that placing and shape of the ventilation openings are opti- 
mised according to the actual application of the packing. 
25 , 

The tube packing 12 shown in Fig, 4 has triangular cross-section and may e.g. be in- 
tended for a spring roll. The packing 12 is provided with a projecting side edge 44 and 
with feet 46 at the opposite side of a bottom sur&ce 48. A suitable number of ventila- 
tion openings 50 are disposed close to the angle points of the packing, right on the 
30 spot where a possible dough item is normally not in contact with the inner side of tiie 
packing, i.e. where optimal ventilation is ensured. 
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The tube packing 22 shovvn in Figs. 5 and 6 has an oval cross-secstion and may e.g. be 

intended for a spring roll or a corresponding fast-food product. At each their side of a 
lower central generatrix , the packing 22 is provided with a number of semi-circular 
cut-outs 54 forming lugs of material that may be bent out and constitute support feet 
5 56 for the packing which is thus held elevated above a support surface 58 (Fig. 6). 

The tube packing 32 shown in Fig. 7 has hexagonal cross-section, may e.g. be in- 
tended for a French loaf or a corresponding pre-baked dough item. The tube packing 
32 is delivered in flat pressed condition and is only raised in connection with insertion 
10 of the dough item/French loaf, i.e. so that the dough item is squeezed between the 

bottom and top side of the packing 32, as outlined with arrows 60, i.e. it is attempted 
that the bottom and top sides of the packing are continuously in contact witii the dou^ 
item, even if this may attain lesser height during jQnal bakuig in a microwave oven. 

15 Fig. 8 shows a tubular packing 42 having square cross-section, and which e.g. may be 
intended for a French loaJ^ a spring roll, or a corresponding fast-food product which 
advantageously may be postbaked in a microwave oven. The packing 42 has, as previ- 
ously described, a projecting side edge at one side, and a number of feet in the shape 
of bent out material lugs at the opposite side. 

20 

Fig. 9 shows a packing 52 having circular cross-section and which may be intended for 
a round dough item, e.g. a so-called French hot-dog. The paclcing 52 may also, in a 
way not shown, be provided with feet of the same type as those in the packing 22 (Fig. 
5). 

25 

Fig. 10 shows a packing 62 having two rectangular chambers 64, each intended for a 
French loaf or a corresponding dougti ilmi. Note that the packing 62 consists of one 
continuous cardboard item which is bent in such a way that the cardboard is lying 
double by the two walls 66 and 68. Otherwise, the packing 62 has the same features as 
30 the previously described packings. The packing 62 may be folded to a flat item so as to 
take up as little space as possible before use. 



wo 02/40374 



7 



PCT/DKOl/00751 



Fig, 1 1 shows a flat, tabular packing 72 intended for a pizza or a corresponding fast- 
food product which also has a lower, projecting edge at one side and a number of feet 
at the opposite side and a suitable number of ventilation openings. In this case, speak- 
ing of a relatively wide packing, it may be necessary to punch a number of additional 
5 feet in under the bottom surface of the packing in order to be completely sure that the 
bottom surface is held jfree of the support surfece. 

Fig. 12 shows a packiog 82 consisting of a flat box part 84 with a lid part 86 hinged 
together with it. In principle, this packing 82 also comprises the previously mentioned 
10 features, projecting edge and feet and ventilation openings. 

The packing 92, cf Fig. 13, consists of two identical parts which, according to wish, 
may be used as tray or Ud part, whereas the packing 102 shown in Fig. 14 consists of a 
tray shaped lower part 1 04 and a plane lid 1 06. 

15 
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CLAIMS 

1. A packing (2,12,22,32,43,52,62,72,82,92,102) of csardboard and shaped as a tube, 
preferably horizontal, or a box for use in cooking dough products (38) and other fast- 
5 food products, e.g. pizza, pita brea4 French loaves, hamburgers, calzones, spring 
rolls, or breaded products, e.g. breaded chicken or fish pieces, in a microwave oven, 
the packing having a susceptor coating (4) on parts of iatemal areas, 
characterised in that a lower part of the packing has such a shape or is formed 
with such shaped spacing means (8,30), e.g. legs, that access for ventilation for a part 
10 of the xmderside of the packing is ensured, and that the packing at the said underside 
part and preferably in one or more side walls have ventilation openings (36), the mu- 
tual position and shape of which are adapted to the shape of the packing, of the dough 
product and/or of the product. 

15 2. A packing according to claim 1 and formed as a horizontal tube with four-edged, 
preferably rectangular, cross-section, characterised in tiiat the spacing means 
at one side of the packing are constituted by a lower, projecting edge (8) of the pack- 
ing material and by feet (30) punched along a bending line at the opposite side of the 
packing. 

20 

3. A packing according to claim 1 and2, characterised in that the ventilation 
openings are constituted by narrow, elongate openings which are formed in a bottom 
part of the packing along opposite sides of the bottom part and along a lower part and 
preferably also along an upper part of opposite side walls of the packing. 

25 

4. A packing (62) according to claim 2 and 3, characterised in having two 
tubular compartments and being formed with narrow elongate ventilation openings at 
each their side of a central partitioning wall in a bottom part as well as in an upper 
wall. 

30 

5. A packing (52) according to claim 1 and formed as a horizontal tube with circular 
cross-section and preferably open ends, characterised in that the packing at 
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each their side of a lower central generatrix is formed with a number of e.g. semi- 
circular cut-outs forming lugs of material which are designed to be bent out and con- 
stitute support legs for the pacldng. 

5 6. A packing (12) according to claim 1 and shaped as a horizontal tube with triangular 
cross-section and with preferably open ends, characterised in that the said 
spacing means are constituted by semi-circular cut-outs formed along teiding lines at 
opposite, acutely angled outer edges of the packing, the cut-outs forming material lugs 
arranged for being bent out and constituting feet (46) for the packing, and that the 
10 ventilation openings (50) are constituted by narrow, elongate apertures formed in the 
side walls of the packing, preferably at both sides of the acutely angled edges of the 
pacldng. 

7. A packing (22) according to claim 1 and shaped as a horizontal tube with oval 
15 cross-section and preferably open ends, characterised in that the packing at 
each their side of a lower central generatrix is formed with a number of e.g. semi- 
circular cut-outs (54) forming lugs of material which are designed to be bent out and 
constitute support legs for the packing. 

20 8. A packing (32) according to claim 1 and shaped as a horizontal tube with hexagonal 
cross-section and preferably open ends, characterised in that the packing at 
each their side of a plane bottom part is formed with a number of e.g. semi-circular 
cut-outs forming lugs of material which are designed to be bent out and constitute 
support legs for the packing. 

25 

9. A packing according to claim 1, characterised in tiiat the ventilation open- 
ings may be any desired mutual position and shape, such as oval, roimd, four-edged, 
rectangular, elongate with semi-circular ends, etc. 

30 1 0. A packing according to claim 1, characterised in that the susceptor coat- 
ing on an inner side of the bottom part is formed with apertures, e.g. perforations al- 
lowing the packing material to absorb fat and moisture. 
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